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Devilish Eggs

1/5th of recipe (4 egg halves): 106 calories, 4.5g total
fat (1g sat. fat), 356mg sodium, 5.5g carbs, 19 fiber,
2.5g sugars, 99 protein

Click for WW Points® value*

Prep: 15 minutes Cook: 10 minutes

Chill: 1 hour

More: Recipes for Sides, Starters & Snacks, Vegetarian Recipes, 30 Minutes or Less, Four
or More Servings

Ingredients

2 cups roughly chopped cauliflower (orange, if available)
1/4 cup light/reduced-fat mayonnaise

3 wedges The Laughing Cow Light Creamy Swiss cheese
1 tbsp. sweet relish, patted dry

2 tsp. minced shallots

1 1/2 tsp. yellow mustard

10 hard-boiled eggs (click for tips), peeled

Optional: salt, black pepper, paprika

Directions

Place cauliflower in a large microwave-safe bowl with 1/3 cup water. Cover and microwave for 6 - 8
minutes, until soft.

Drain any excess water, and lightly mash cauliflower.

Transfer cauliflower to a small blender or food processor. Add mayo, and briefly puree until just
blended.

Transfer mixture to a medium bowl, and add cheese wedges, breaking the wedges into pieces. Add
relish, shallots, mustard, and thoroughly mix. If you like, season to taste with salt and pepper.

Cover and refrigerate until chilled, at least 1 hour.

Run a knife lengthwise along the circumference of each peeled egg to separate the white into
halves (like cutting around the pit of an avocado). Discard yolks.

Evenly distribute cauliflower mixture among egg-white halves. If you like, sprinkle with paprika.
MAKES 5 SERVINGS

HG FYI: A previous version of this recipe called for fat-free mayo instead of light. If made with fat-
free mayo, each serving will have 79 calories, 1.59 total fat (0.5g sat. fat), 373mg sodium, 6.59g
carbs, 1g fiber, 2.5g sugars, and 9g protein (SmartPoints® value of 2* on Green Plan, 1* on
Blue Plan, and 1* on Purple Plan.)

We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free product samples, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.

*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark. For those on the Diabetic Plan, values may vary.

Questions on the WW Points® values listed? Click here.
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and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.
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